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(57)Abstract: 

PROBLEM TO BE SOLVED: To provide the compact 
and light rice cooker of high heat efficiency for improving 
a taste. 

SOLUTION: This pot 12 is provided with a heat 
generation layer 12a constituted of ferritic stainless 
whose plate thickness is 0.5 mm and a first heat 
conductive layer 12b composed of aluminum whose 
plate thickness is 1 mm from an outer peripheral side, a 
heat bad conductor layer 12c is constituted of stainless 
whose plate thickness is 0.3 mm so as to make heat 
conductivity lower than the heat conductive layer 12b 
and a second heat conductive layer 12d composed of 
the aluminum whose plate thickness is 1 mm is provided 
on the inner side of the heat bad conductor layer 12c. A 

fluorine coated layer 12e is provided on the inner side of the second heat conductive layer 
12d and a peeling property with a cooked object is improved. 
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PROBLEM TO BE SOLVED: To provide the compact and light rice cooker of high 
heat efficiency for improving a taste. 

SOLUTION: This pot 1 2 is provided with a heat generation layer 1 2a 

heat conductive layer 12b composed of aluminum whose plate thickness is 1 mm 
from an outer peripheral side, a heat bad conductor layer 12c is constituted of 
stainless whose plate thickness is 0.3 mm so as to make heat conductivity lower 
than the heat conductive layer 12b and a second heat conductive layer 1 2d 
composed of the aluminum whose plate thickness is 1 mm is provided on the inner 
side of the heat bad conductor layer 1 2c. A fluorine coated layer 1 2e is 
provided on the inner side of the second heat conductive layer 1 2d and a 
peeling property with a cooked object is improved. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] It is the electric rice-cooker which was equipped with the pan contained by the body free 
[ attachment and detachment ] and the heating coil which heats said pan according to an 
electromagnetic-induction operation, and prepared the heat bad-conductor layer into the heat-conduction 
layer which consisted of thermal conductors by which said pan was constituted from stainless steel etc., 
such as an exoergic layer and aluminum. 

[Claim 2] The rice cooker according to claim 1 which constituted the heat bad-conductor layer from 
stainless steel. 

[Claim 3] The electric rice-cooker according to claim 1 which constituted the heat bad-conductor layer 
from a metal by which punching was carried out. 

[Claim 4] The electric rice-cooker according to claim 3 which made the punching configuration six 
square shapes and was made into the shape of a honeycomb. 

[Claim 5] A heat bad-conductor layer is the electric rice-cooker according to claim 1 constituted with 
nonmetal materials, such as a fluorine. 

[Claim 6] The pan for electric rice-cookers which prepared the heat bad-conductor layer into the heat- 
conduction layer which consisted of thermal conductors which consisted of stainless steel etc., such as 
an exoergic layer and aluminum. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 

DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[The field of the invention to which invention belongs] This invention relates to the rice cooker used at 

ordinary homes. 

[0002] 

[Description of the Prior Art] In recent years, the electric rice-cooker using electromagnetic-induction 
heating is proposed. In drawing 5 , 1 is the body on the cylinder in which a top face carries out opening, 
the coil base 2 which is the stowage of a pan 3 is arranged in this body 1 interior, and the coil base 2 of a 
parenthesis is fabricated in the shape of a closed-end cylinder with the nonmetal material. The induction 
coil 4 is arranged in the outside of the coil base 2. Furthermore, the induction coil 4 is supported by the 
ferrite base 5 fabricated by the periphery lower part of said coil base 2 with the heat-resistant-resin 
ingredient so that the distance to the peripheral face of a pan 3 may become fixed. 
[0003] Said pan 3 is constituted by heat-conduction layer 4b which consisted of aluminum etc. in order 
to tell the heat which generated heat by exoergic layer 4a and exoergic layer 4a which consisted of 
ferrite system stainless steel which changes into heat the magnetic flux generated with an induction coil 
4 according to an eddy current at homogeneity to a cooking object (not shown). 
[0004] 

[Problem(s) to be Solved by the Invention] However, in the conventional rice cooker, generally, the 
cooking object in a pan was heated more to homogeneity by thickening the conduction layer of a pan, 
since the flavor was raised, the weight of a pan increases and carrying and handling nature tended to 
become a problem. Moreover, since the weight of a pan increased, reinforcement was needed and the 
body of a rice cooker was also increasing basic machine weight. 

[0005] Furthermore, since the heat capacity of a pan increased again and heat was absorbed by the pan 

beyond the need, it had the technical problem to which thermal efficiency worsens. 

[0006] In view of the above situation, this invention aims at offering the high rice cooker of ******** 

that it lightweight-izes and is easy to treat while it raises a flavor. 

[0007] 

[Means for Solving the Problem] In order to solve the above-mentioned technical problem, this 
invention is equipped with the pan contained free [ attachment and detachment on the body ], and the 
heating coil which heats said pan according to an electromagnetic-induction operation, and said pan 
prepares a heat bad-conductor layer into the heat-conduction layer which consisted of thermal 
conductors which consisted of stainless steel etc., such as an exoergic layer and aluminum. 
[0008] 

[Embodiment of the Invention] According to invention according to claim 1 to 6, the magnetic flux 
generated in the heating coil passes a heating layer. Although a part of heat passes a heat bad-conductor 
layer when the heat which the eddy current produced at this time occurred, the Joule's heat occurred 
according to this eddy current, and this heat reached the 1st heat-conduction layer, and reached this 1st 
heat-conduction layer reaches a heat bad-conductor layer The remaining heat becomes broad heating 
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distribution in order to pass a heat bad-conductor layer with breadth on the 1st heat-conduction layer flat 
surface. The heat which passed the heat bad-conductor layer can pass the 2nd heat-conduction layer, and 
can be cooked by reaching a cooking object. 
[0009] 

[Example] (Example 1) Drawing 1 - drawing 2 explain the 1st example of this invention hereafter. In 
drawing, the coil base where 10 is the approximately cylindrical body in which a top face carries out 
opening, and 1 1 was fabricated in the shape of a closed-end cylinder with the nonmetal material, and 12 
are pans, and are arranged free [ the body 10 and attachment and detachment ]. While supporting with 
the ferrite base 15 fabricated by the periphery lower part of said coil base 1 1 with the heat-resistant-resin 
ingredient so that a heating coil 13 may be arranged in the pars basilaris ossis occipitalis of the coil base 
1 1 and the distance to the peripheral face of a pan 12 may become fixed [ a heating coil 13 and an 
induction coil 14 ], a ferrite 16 is fixed, and it prevents that the magnetic flux generated from a heating 
coil 13 leaks caudad, and magnetic association of a heating coil and an induction coil 14 is strengthened. 
Moreover, 17 is the circuit board which passes the current for making a heating coil 13 generate 
alternating field, and 19 is the outer cover of synthetic-resin nature. 

[0010] Said pan 12 prepares 12d of 2nd heat-conduction layer which consists of aluminum of 1mm of 
board thickness inside heat bad-conductor layer 12c while constituting heat bad-conductor layer 12c 
from stainless steel of 0.3mm of board thickness, in order to make thermal conductivity lower than 
exoergic layer 12a which consisted of periphery sides by the ferrite system stainless steel of 0.5mm of 
board thickness, 1st heat-conduction layer 12b which consists of aluminum of 1mm of board thickness, 
and said heat-conduction layer 12b. Fl uorine coat layer 12e is prepared inside 12d of 2nd heat- 



conduction layer, and detachability with a cooked object is raised. 
[001 1] Hereafter, the actuation in the above-mentioned configuration is explained. If cooking objects 
(not shown), such as U.S. water, are fed into a pan 12 and a rice cooker is operated, by passing a current 
from the circuit board 17 to a heating coil 13, a heating coil 13 will generate alternating field and will 
heat exoergic layer 12a of a pan 12. This heat reaches 1st heat-conduction layer 12b. When the heat 
which reached 1st heat-conduction layer 12b reaches heat bad-conductor layer 12c, a part of heat passes 
heat bad-conductor layer 12c, but the remaining heat becomes broad heating distribution in order to pass 
heat bad-conductor layer 12c with breadth on the flat surface of 1st heat-conduction layer 12b. The heat 
which passed the heat bad-conductor layer passes the 2nd heat-conduction layer, and cooks by reaching 
a cooking object. 

[0012] The water in a cooked object is absorbed by rice, or it evaporates, it carries out until it is lost, and 
it steams, and cooking rice is completed through a process. 

[0013] According to the 1st example of the above, heat distribution equivalent to what thickened the 
heat-conduction layer can be acquired by preparing a thermal conductor layer into a heat-conduction 
layer. Therefore, even if it makes pan's thickness thin, the rice cooker which raised the flavor can be 
offered. Moreover, since-izing of the pan 12 can be carried out [ lightweight ] and heat capacity can be 
lowered, thermal efficiency also improves and it becomes energy saving. 

[0014] (Example 2) The rice cooker of the 2nd example of this invention is explained based on drawing 
3 . Except the pan of a configuration, since it is the same as that of the first example, a part of 
explanation is omitted. In order that 21 may make thermal conductivity lower than exoergic layer 21a 
which consisted of periphery sides by the ferrite system stainless steel of 0.5mm of board thickness in a 
pan, 1st heat-conduction layer 21b which consists of aluminum of 1mm of board thickness, and said 
heat-conduction layer 21b While constituting heat bad-conductor layer 21c from aluminum of the shape 
of a honeycomb of 60% of 1mm numerical apertures of board thickness, 2 Id of 2nd heat-conduction 
layer which becomes from aluminum of 0.5mm of board thickness inside heat bad-conductor layer 21c 
is prepared. Fluorine coat layer 21e is prepared inside 21d of 2nd heat-conduction layer, and exfoliation 
with a cooked object is raised. 

[0015] Hereafter, the actuation in the above-mentioned configuration is explained. If cooking objects 
(not shown), such as U.S. water, are fed into a pan 21, a rice cooker is operated and a current will be 
passed from the circuit board 17 to a heating coil 13, a heating coil 17 will generate alternating field and 



h eg eg b eb eg e e 




JP,2001-070141,A [DETAILED DESCRIPTION] 



Page 3 of 3 



will heat exoergic layer 21a of a pan 21. This heat reaches 1st heat-conduction layer 21b. When the heat 
which reached 1st heat-conduction layer 21b reaches heat bad-conductor layer 21c, a part of heat passes 
heat bad-conductor layer 21c, but the remaining heat becomes broad heating distribution in order to pass 
heat bad-conductor layer 21c with breadth on the flat surface of 1st heat-conduction layer 21b. That is, 
the heat transfer from exoergic layer 21a of a pan 21 to a cooking object becomes the tiling and EQC in 
which thermal conductivity falls, in order that a migration area may decrease by preparing the metal 
layer by which punching was carried out to heat bad-conductor layer 21c. And since heat moves along 
with the 1st heat-conduction layer, heat can acquire the heating distribution of a thing and equivalence 
which the heat-conduction layer increased. 

[0016] Therefore, since space exists in heat bad-conductor layer 21c while being able to offer a rice 
cooker with a flavor equivalent to a thick pan according to this example, lightweight-ization of a pan is 
attained. Moreover, by making punching into the shape of a honeycomb, opening area can be increased 
and effectiveness improves further. Moreover, since-izing of the pan 21 can be carried out 
[ lightweight ] and heat capacity can be lowered, thermal efficiency also improves and it becomes 
energy saving. 

[0017] (Example 3) The rice cooker of the 3rd example of this invention is explained based on drawing 
4 . Except a pan, since it is the same as that of the 1st example, a part of explanation is omitted. 3 1 is a 
pan, and it prepares 3 Id of 2nd heat-conduction layer which consists of aluminum of 0.5mm of board 
thickness inside heat bad-conductor layer 12c while it constitutes heat bad-conductor layer 31c from 
fluorine resin of 100 micrometers of board thickness, in order to make thermal conductivity lower than 
exoergic layer 31a which consisted of periphery sides by the ferrite system stainless steel of 0.5mm of 
board thickness, 1st heat-conduction layer 3 lb which consists of aluminum of 1mm of board thickness, 
and said heat-conduction layer 3 lb. Fluorine coat layer 3 le is prepared inside 3 Id of 2nd heat- 
conduction layer, and exfoliation with a cooked object is raised. 

[0018] Hereafter, the actuation in the above-mentioned configuration is explained. If cooking objects 
(not shown), such as U.S. water, are fed into a pan 3 1 and a rice cooker is operated, a sink and a heating 
coil 13 will generate alternating field for a current in a heating coil 13 from the circuit board 17, and 
exoergic layer 3 la of a pan 3 1 will be heated. This heat reaches 1st heat-conduction layer 31b. When the 
heat which reached 1st heat-conduction layer 3 lb reaches heat bad-conductor layer 3 1c, a part of heat 
passes heat bad-conductor layer 3 lc, but the remaining heat becomes broad heating distribution in order 
to pass heat bad-conductor layer 3 lc with breadth on the flat surface of 1st heat-conduction layer 3 lb. 
using nonmetals, such as a fluorine, for heat bad-conductor layer 31c- thermal conductivity - a metal - 
- comparing - 1 / 100 - 1/1000 -- becoming ~ heat bad-conductor layer 31c — more — thin — it can 
constitute — more -- a pan — small — it can lightweight-ize. Moreover, since-izing of the pan 3 1 can be 
carried out [ lightweight ], heat capacity can be lowered, thermal efficiency also improves and it also 
becomes energy saving. 
[0019] 

[Effect of the Invention] As mentioned above, according to this invention, a pan equivalent to broad 
heating having been attained and the heat-conduction layer having become thick can be obtained by 
preparing a heat bad-conductor layer into the heat-conduction layer which consisted of thermal 
conductors constituted from stainless steel etc. by the pan, such as an exoergic layer and aluminum. That 
is, effectiveness equivalent to a thick pan can be acquired also in a thin pan, it is lightweight and the rice 
cooker whose flavor improved can be offered. 

[Translation done ] 



h c g eg b eb eg e e 



(m)h*whw (j p> 02) & m # |ft & $1 (a) (nmmm&m^ 

#^2001-70141 
(P2001-70141A) 
(43)ftBB ¥^13^3^21 5(2001.3.21) 

(sDintci.' mmm f i f-^-v^) 

A4 7J 27/00 1 0 3 A4 7 J 27/00 103A 4B055 

1 0 3H 

36/02 36/02 B 



m *I8* »*«©»6 OL (4 4K) 



(21)ffiS## 


ftBTH-254397 


(71) USA 000005821 








(22)ffiS0 


¥5Sill*p9/!8B(1999.9.8) 


ARJSfR*TpA¥P!S(1006SJ8l 






(72)8W# A* & 


















(74)ftfflA 100097445 












F *-£<£#) 4B055 AA03 M09 BA35 BA63 CA09 






DB14 FA01 FB02 FB05 FB36 






FC06 FC08 FC11 



(54) m&fim$*.x&mffl&m%i 



(57) [mm 

If 1 m m<7)7)U$. -VAX 1 <0&fg$@ 1 2 

b . iiMi 1 2 b i. vmfcmmz 

•C'Sfig-ri. fc#te % SR^^WMI 1 2 c oflHfc«JP 1 
mm<D7/l^-»>Aj; "3 s Sr*S52^3SR^Wi 1 2 d £t& 
ft*. <£2<7)|M£#Jil 2d^«C{i7-xS3-hB 

1 2 e *Ki-ttmmfc^iitttm±3-iK»*. 




12- 




12a- 




12b- 


■ «1 CDRfeiSB 


12c • 




1 2d • 


• «20>SR<nie» 



(2) 



^20 0 1-70 14 1 



1 

[000 1] 
[0002] 

[mom) «ttR3n^srfiifflL^«jiosMBi 
*n«±<o#r-<'c» irt*fctt»3«jRtt 

-X2ti=/Nfejg*m(cJ: 9*fcR«ttfc«»3ivcv> 
4. 3 4/^-*2<omffcti8W3'f/l'4#ER3*l 

*tcWJ!6ttllUB«firi««S 7 x 9 -f b & 5 13 * 0 

[00 0 3] *E*3tt, »W3-fyU4teJ:0«4-r* 
BBfcfciiMtaKcJ: "5«*:S»^*7x5'f Y&Xryv 

£<Ki.4*:to£7/t/$-^A 
*r»rt§*ifcg&<£**4 b fcj: *)ffi&ZtiX^l . 
[00 04] 

fc. 

[ o o o 5 ] § 4> a7tm<of»Sfi*5iiJirt4Jtft, 
«fc*B^W»aWWRS*i*fc», SMHK &4 

[0006] feLh<OWfte**T, «NcSl6l 

± £ 4 i: i: i fcHftfc LT ft V v*M" < IL*!&¥?>ft V ^ 



[0007] 

[RH*IW8W-ftfc*>*>#»] ±ERH*!Hfe"f 4fctf> 

£Rttfc 4. 
[0008] 

10 [JHB*>£il*»ttB] H** l~6B««»«lc i*i 
20 [0009] 

[ gtwi ] ( mm i ) 1 <7)HM03£ 

H 1-02 (c J; 1)18^4. HfcJs^T, 1 OltiW 

■C^ISi^-jei: &4 J: a fc, luien -f /I/*-* 1 1 <n 

30 5l:J:0^ntftC, 7i7^M6«?fl, 
MRa-f JH 3 J: O^^iBtSKAn^tWiiOtlS 
itU floJaJIfta-f A'fcBWa-f 4 *>«SlW*f8£ 
ft5W>TV>&. 4fc, 17J43WR3-fA'13fc3aBaW 
£f££$^4*to<omffi£^t«£M?;& , 5, 1 9tt 

[00 10]ffE«|12tt. Afflict 0«WO. 5mm 
»7i7^ hattf^l^T^SftfcWIWil 2a. 
8U?lmm<97^S-^AJ:9&4m^!HS^Jf 1 2 

b . mm&mm 1 2 b ± ij*h£**£«< 1-**:* 

40 te. JRPfftiWMil 2cS:SW0. Smmco^-fy^ 
TfllJW* k*fcs SKPFWWMI l 2 cartfflsKWl 
mm«7^S-^AiO*i!S2<^»e««12dSrSft 
tt*. »2<^»gaMll 2dOrtMlCli7v*3-M 
12etR»t, WW*i:«ll«tt*rtlJbS*TV»*. 
[ 0 0 1 1 ] HT, ±K»*fc*itt*»ff^i!»*-4. 
Ml 2fc, **^l§att (EBS^f ) SrftAU, 

QKffiKl 7*»4>JuJft3^;H 3{Z 
mm^t £ i: (c J: 0 . iu^3 li£#E8#£f& 
4 LM 1 2 1 2 a £ jDfrf 4 . 1 CO 

50 ^fE&il 1 2 b lzm-1 . » 1 «Egif 1 2 b fc»L 



(3) 



200 1-70 14 1 



*mwm 1 2 c «■ mm-& « o«>««i» i *>ss£ 
an 1 2 b^Bf±fci£#9fctf &swji**ih 1 2 c 

iwkbtimt. ft2«E*s«£ii3fiu imcst 

[0012] asia»«t'<o** s *K««s*i, *4 v^i 

[0013] ±ie» i cnmmmizxtiii, sseawwa 
*»fcjsfissfWi*iaits i k te J: o , «ewit»< l 

a. 

[0014] (URN 2 ) *jrao»20ltttW)WR 

hmm t f»t* « t-wwi-r* . 2 nam 

T*WE*ilfc?MWi2 1 a, DllmmWl'J-W 
J: 9&l>ftl«Kg«2 1 b, fTie£Mstt«2 l b J: 
OJReWfcflK fifcfcfc:. a£F&*ttl2 1 c *g 
mi mmlP$6 0%<7)>'N-*^<7)r^$- , 7AT'fil 
k Mz. H&fMWt 2 1 c ortfflCKJ* 0 . 5 
mm<7D7/p$-»7Aj:9&&ft2?)fWK>£l2 1 d fcR 
ft&. ft2«Eg/f 2 1 d<0rtffl|K«i7 7*3-M 
2 1 e fcRtf. «Ha»kO*ra*l*l-hStfTV^. 

[oo 1 5] mr, ±immzmmmmm&. 
m it, **#0Ma«i (las^-r > mai, 

1 <rmm 2 1 a zw&th . -r <9«t*»* i crmmm 

2 1 b t^f h . ft 1 «SzgB 2 1 b teJi WdftttJR 

2 1 c £ilj§-r***> 89«iftlOfVg*M2 1 b 
0¥B±^tf 9^fcJ^Jl8ttB2 1 c £iIiS-f l> 

^ bp*>, 412 1^^112 

1 a3&>A,iB«ft*T<^S^»«. S£FSIWWi2 1 cte 
/^^SfifcAMlfcHHt* £ fc fc J: 9 , f*»ffl« 
tfifeJ^T l> fcft , Sfcfi^Ws*«T*< I) t> « k larefcfc i> . 
* tT . %Uft 1 coSfrfSgJitftv W^ffirf 6£to. 

[0016]fct, *3S«0lt:J:Wf N Jl^k(5]^<7) 

s. ttz. ^y+y?£'^-*i*mzi'&miz£ 9 ran 



[00 17] (IM3) *3HI|<a3&3*>SSf 

§1^04 tz&tznmt*. mmim 1 *>£toflik is) 
mx'hh<nx-m.m-mmmh. 31 oar. wm 

tltc388JB3 1 a. «Jf Immc7)7/W$-'7AJ;9&!> 

ft 1 o%&3jb 31b. msm&mm 3 1 b «k 9&e» 

$£ffi<-fl>*:to(c. 3CFU?£«cJI3 1 c^r^JIl 0 0 
mc7)7 y VWUrCHUfrl kglC* 1 2 

10 c^rtfflkC&JSO. 5mra«7;l';-Wj: 9&l>ft2 
aJft£SW3 1 dfcKIt*. ft2«0»g^®3 1 dtoft 
MIZH7 y#3- Wl 3 1 e £Rft1ftffllftka3<nt£ 
I*]±$-£TV>&. 

[ o o 1 8 ] jar. ±«aftftfcfcf**iwte8KM-*. 

85 3 It, #***>WI!fi» £&AU 
HSrIM^§-frl»klH]KSKl 7*><?>Sn^3>f7H 3tc€ 
S*«U J«R3'f^l 3<42flE»BWS«4U ^3 1 

<05BKui3 1 **imcth. ico^mi(oBimm3 

1 btzm-th. ftl»#fefSS@3 1 b*cjtU«B«4«PF 
20 j^McJl3 1 cfcjgUrB^ J»W>-»m!!^Jl»«tl3 
l c iMBrthifi. n Wmim l «s#@3 l h<rs 

^mirt&mtzifibwtwmM's i c-zwmh^ 

WSW#A«tffl^**fc:J:9s ajfiaW^ASIkJt 

1/1 00-1/1 00 0k^9. IK7JMIfM3 
1 c i m< ffif&X'Z . J: 9^^/hS. «JHW** 

rRSM»fc|6j±U *x*fcfc%4. 

[00 19] 

30 iajb«j:dfc. *»»fcji*itr. «=x 

kfcJ:9, ^/AV«*^rtgk'5:9, «MaWWflP<«: 
-3f t !Oi:^«5:^#l.^kA J -C'#-S. HP^, iS^Tt 
WSkH^oSMI^Sik*^*. «ft-C«*<oi*l± 

Ltdmmwkth - k *»r> § . 

[Hi ] *^0^fti ^»IH(c«(t&«AMHI^K 



40 [02 ] mso^sfflffloififffiia 

[03] *HB8 W ft2^SfeMtCt5(tam^^«fflSI 

[04 ] *mnm3<Dmmizm&m%im$sm® 
cowmm 

im5] mkmizmmm^commmmm 

1 0 *f'4 

14 JBfta^;!' 
12.21,31 II? 
50 12a, 2 1a. 3 1a 



(4) 



$3fB200 1-70 14 1 



12b, 21b, 3ib micommm 

12c, 21c, 31c f»PFSM#m 



12d, 21d, 31d 



[01] 



[02] 



1 0. 




1 6 138 



1 0 #7=< 

1 2 « 

i 3 m$t^4 >i 

1 4 fi££ D -4 il 

I 7 fs)88&4fi 




[03] 




1 2 ■ ■ •» 
12a ft»H 

12c-- »*s*mn 

1 2 d ■ • R2CD»£** 



[04] 




[05] 




6 4 



